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Three modules address the objectives and services of

the nutrition part of the health services component of the Head Start
program. The planning of the nutrition services involves the
followirg issues: (1) identifying the nutritional nieeds and problems
of the children and the families; (2) meeting the daily nutritional
needs of the children; (3) contributing to the development and
socialization of the children; (4) planning an organized nutrition
program for staff, parents and children; (5) making special
provisions for the involvement of parents and appropriate community
agencies in planning, implementing and evaluating the services; (6)
providing for compiiance with applicable sanitation laws and
regulations; and (7) establishing and maintaining food service
records. Module One is concerned with training the staff to meet the
nutritional needs of children and families. Module Two focuses on
developing community awareness by launching an awareness campaign,
finding one community sponsor per Head Start center, and hosting an
annual health fair for the community. Module Three is targeted
towards children and families and emphasizes nutrition education for
health and employment. It describes the job—specific training for
parents through parent volunteerism in the center and vocational
training in a technical school. (BAC)

o o e e T 2 e 2% 2 e 3% e 2l e 2% 3 Je v v e ak e e dl de vl d v e ate dle o v e 3 el S e d e de sl aledale de sl de de de e de e dledeale o de de e v e e e e et

*
*

Reproductions supplied by EDRS are the best that can be made

%

0

from the original document. *

e 2% e F 3t 3 Fe 3k 2 Fe e e v e e e Fe v e de e st e de e e o de vl o ok ok e ale ok o e ok S e e e ale de e o e e e e de e dt e e de e e de e e e ek e ket




O" S DEPARTM:NT OF EDUCATION

EDUCATIONAL RESOUHCES INFORMATION ~ )
CENTER (ERIC) -
KThsdoc ument has been reproduced as
ece ved from the person or organizatio

onginating 1t
0 Minor chianges have been made to
* * * * * improve reproducto QUaIly

® Points of view or slldlhs
document do not n ecessalyepecl

official OERI position or pohicy

Nutrition in Head Start: A Comprehensive

Plan for Quality Improvement

ED 384 A18

Module One

Staff Development: Training to Meet

the Nutritional Needs of Childfen

and Families

PERMISSION TO REPRODUCE THIS
WATERIAL HAS BEEN GRANTE J

?c\SC\ \e
Les‘f'ef o

TO THE EDUCATIONAL RESOURCES
INFORMATION CENTER (ERIC).”

Developed by
o) Priscilla Riedel-Lester, Child Nutrition Specialist

Region VIII Education Service Center
Mt. Pleasant, Texas

Yoy

SQ

a2 X Xk Kk k X
<

%

BEST COPY AVAILABLE
ERIC :




Copyright 1993 by Priscilla
Riedel-Lester. All rights
reserved. All material printed
in boldface is public domain.

In accordance with USDA policy, Head Start Nutrition services
does not permit discrimination because of race, color, sex, age,
national origin, handicap, or political or religious belief. Any
person who believes that he or she has been discriminated against
in any USDA related activity should immediately write to the
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Staff Development: Training to Meet the
Nutritional Needs of Children and Families

1304.3-9 NUTRITION OBJECTIVES

The objectives of the nutrition part of the heaith services component ot
the Head Start program are to:

a) Help provide food which will help meet the child's daily nutritional
needs in the child's home or in ancther clean and plsasant environment,
recognizing individual differences and cuitural patterns, and thereby

promote sound physical, social and emotional growthh and development;

b) Provide an environment for nutritional ser. .es which will support
and promote the use of the feeding situation as an opportunity for
learning; ;

c) Help staft, child and family to understand ihe re!ationship of
nutrition to heaith, factors which influence food practices, variety of ways
to provide for nutritional needs and to apply this kriowiedge in the
development of sound food habits even after leaving the Head Start
program;

d) Demonstrate the interrelationships of nutrition to other activities of
_the Head Start program and its contribution to the overall chiid
development goals; and

e} Involve ali staff, parents and other community agencies as
appropriate in meeting the child’s nutritional needs 30 that nutritional
care provided by Head Start complements and supplemants that of the
home and community.




1304.3-10 NUTRITION SERVICES

a) The nutrition services part of the heaith services component of the
performance standards plan must identify the nutritional needs and
problems of the children in the Head Start program and their families. In
so doing account must be taken of:

1)  The nutrition assessment data (height, weight,
hemoglobin/hematocrit) obtained for each child;

Nutrition assessment data shall be collected during the physical examinations
conducted in October and January of each program year at school sites. Children
entering the program after January shall be schaduied to receive a physical
examination at a physician's office at which time the nutrition assessment data shall be
documented. Height and weight data shaii be recorded on the growth chart at the time
of the physical examination. Blood sampies for performing hemoglobin/hematocrit
screenings and lead level screenings shall be taken at the time of physical
examinations. Resuits of the lab tests will be reported to the Heaith Component of the
Head Start Program,

2) Information about family eating habits and special dietary needs
and teeding problems, especially of handicapped children; and,

Families shall be interviewed upon enraliment into the center. At this time, information
shall be collected on family eating habits, special dietary needs and feeding problems,
food preferences and other related nutritional concerns. This information shall be
recorded in the “Chiid Health Record” located within the center. Families who express
a special dietary need shall be given a “Physician's Statement” or “Clergy’s
Statement,” as appropriate, to be signed by the child's physician or clergy and
returned to the center tor documentation of the need to the United States Department
of Agriculture Child Care Food Program/Special Nutrition Program (USDA
CCFP/SNP). Childran with special needs other than dietary needs, i.e. allergy, renal
failure, shali be served modified meals, i.e blended, as required by the child's
Individual Education Pian (IEP) and prescribed by an appropriate licensed, or
otherwise credentiaiad, professional.

3) Information about major community nutrition probiems.

Information related to availability of food, transportation, financial assistance,
fluoridated water and other related community nutrition resources shall be collected by
November of the program year. This information will be utilized in providing
information to families about services available in the area.

b) The plan, designed to assist in meeting the daily nutritional needs
of the children, shell provide that:

()




1) Every child in a part-day program wili receive a quantity of food in
meais (preferably hot) and snacks which provides at least 1/3 of the daily
nutritional needs with consideration for meeting any special needs of
children, inciuding the child with a handicapping condition;

Meals shall be designed to meet one-third (1/3) of the daily caloric need of part-day
students. Meals shail also be designed to meet the food preferences of children and
adjusted as necessary 0 accommodate for seasonal foods and provide exposure t0 a
variety of foods throughout the year. The meals shall be planned to meet the needs of
the children as nutritional assessmant data warrants, i.8. increasing the usa of iron
containing foods, increasing/decreasing the use of high calorie foods. Meals shail be
modified on a *case-by-case” basis for childran with special needs as outlined in a2.

2) Every child in a full-day program will receive snacks, lunch and
other meals as appropriate which will provide 1/2 to 2/3 of the daily
nutritional needs depending on the length of the program;

Meals shall be designed to meet twa-thirds (2/3) of the daily caloric need of children
ages three to six (3-6) years. Particular attention shall be given to each child's need
for iron. Vitamin A and Vitamin C. The total daily nutritional needs of a child, ages
thrae to six (3-6) years, are represented by the foliowing values.

Name: Pre-School Age: 5 yrs. Sex: Male

Weight: 42 l1bs. Height: 3 ft. 6 in. Moderately Active
Calories 1800 * Pyridoxine-B6 1.10 Mg
Protein 24.0 G Cobalamin-B12 1.00 Mcg
Carbohydrates 261 G ** Folacin 75.0 Mcg
Dietary Fiber i18.0G # Pantothenic 4.00 Mg *
Fat-Total 60.0 G ** Vitamin C 45.0 Mg
Fat-Saturated 20.0 G ** Vitamin E 7.00 Mg
Fat-Mono 20.0 G %e Calciunm 800 Mg
Fat-Poly 20.0 G #¢ Copper 1.30 Mg *
Cholesterol Mg & Iron 10.0 Mg
Vit A-Carotene RE Magnesium 120 Mg
vit A-Preformed RE Phosphorus 800 Mg
Vvia A-Total 500 RE Potassium 1400 Mg *
Thiamin-B1l 0.900 Mg Selenius 20.0 Mcg
Riboflavin-B2 1.08 Mg sodium 2400 Mg *
Niacin-Bl 11.9 ¥g Zine 10.0 Mg

* Suggested values; within recommended ranges
*# Dietary Goals # Fiber = 1 gram/100 kcal
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3) Al children in morning programs who have not received breakfast
at the time they arrive at the Head Start program will be served a
nourishing breakfast;

Children arriving at the center prior to 8:30 a.m. shall receive breakfast. Children
arriving at the center after 8:30 a.m. shall receive an AM Snack as their first meai at the
center.

4) The kinds of food served conform to minimum standards for meal
patterns;

Meals are patterned after the USDA CCFP/SNP meal pattern requirements with
special attention given to appropriate combinations of foods.

5) The quantities of food served conform to recommendec amounts
indicated in ACYF Head Start guidance materials; and

Portion sizes are astablished in accordance with the ACYF Head Start guidelines and
the USDA CCFP/SNP guidelines. These portions may be adjusted upward as
necessary to meet the child's daily nutritional naeds.

Standardized recipes are adjusied for portion sizes appropriate to the ACYF Head
Start and the USDA CCFP/SNP guidelines.

6) Meal and snack periods are scheduled appropriately to meet
children's needs and are posted along with menus; ¢.g. breakfast must
bs served &t least 2 1/2 hours before iunch, and snacks must be served
at least 1 1/2 hours before luach or supper.

The meal schedule shall be as foliows in the Head Siart centars, excluding those
centers receiving contracted foodservice, i.@. school district fondservice. Centers
receiving contracted foodsarvice shail follow a meal schedule negotiated by the
Nutrition Coordinator, Education Coordinator and the contractor providing the
foodservice.

Meal Schedula
Broeakfast 800am. - 830am.
_ AM Shnacic 10:00 a.m. - 10:15 a.m. (served in the classroom)
Lunch 12:00 p.m. - 12:30 p.m.
PM Snack 2.45p.m. - 3.00 p.m. (served in the classroom)

Canters within the program enrolling sixty (60) children or more may require additional
breakfast or lunch periods. These scheduies may te negotiated between the Nutrition
Coordinator, Education Coordinator and center staff as necessary.




c) The plan shall undertake to ensure that the nutrition services
contribute to the development and socialization of the children by
providing that:

1) A variety of foods which broaden the child's food experience in
addition to those that consider cuitural and ethnic preferances is served;

Children shall be provided opportunities to become familiar with unfamiliar (new)
foods. These foods shall be integrated into the menu rotation at snack time. Staff will
be encouraged to provide the children opportunities to participata in regional meal
customs, i.e. sitting on the floor, dressing in cultural clothing, using chopsticks,
appropriate to the new food introduced. '

Meals shail be designed using nutritionally sound foods familiar to the southarn region
of the United States. In so doing, the Dietary Guidelines for Americans shall be
raferred to for purposas of outlining a nutritional diet for the children, staft and
volunteers.

2) Food is not used as punishment or reward, and that childron are
encouraged but not forced to eat or taste;

In an effort to ancourage an appropriate relationship between the child and his dietary
habits, ANY ASSOCIATION WITH FOOD AND BEHAVIOR SHALL BE PROHIBITED.

Special foods, such as icé cream and cake, shall be offered to children with NO
ASSOCIATION to behavior as well.

Children shall be encouraged to taste new focds. In so doing, children shall be made
to feel comfortable with the new food. Staff shali discuss new foods with children
before they are actually served in an effort to increasa the acceptance of the fcod.

3) The size and number of servings of food reflect considerstion of
individual children’'s needs;

Food shail be prepared in sufficient quantity to allow the children opportunity for
second portions. Second portions shali be adjusted to each child's individual need.
Third portions shall be discouraged in an effort to balance the quantities of food served
to each child during the day.

4) Suificient time is allowed for children to eat;

Cildren shali be aliowed thirty (30) minutes per meai io eat breakfast and lunch and

fiftean (15) minutes for each snack period. Children with special needs shail be given
additional time, as necessary.
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5) Chairs, tables and eating utensils are suitable for the size and
developmental ievel of the children with special consideration for
meeting the needs of children with handicapping conditions;

All equipment for use by the children shall be easy for children to manipulate in an
effort to promote self-sufficiency and self-esteem. Children with special needs shall be

equipped with appropriate utensils to allow participation in the meal service with the
other children.

6) Children and staif, including volunteers, eat together sharing the
same menu and a socializing experience in a relaxed atmosphere; and

Staff, including Foodservice Managers, and volunteers shall accept the same menu as
the children and be present at the table to eat during meal service with the children,
Casual conversation shall be encouraged at meal time. Staft and volunteers shall
interact positively at meal time allowing the child to lead the convearsation.

Foodservice Managers are to also be involved in mealtimes by promoting the learning
environment and assisting staff, volunteers and children.

7) Opportunity is provided for the involvement of children in activities
related to meal service. (For example: family style service)

Children shall be provided opportunities to participate in meal service, i.e. role playing
as host or hostess, sarving the meai to other children through the use of meal service
techniques, choosing their own food items, setting their own place ssetting (cover),
serving themselves and others using serving utensils.

d) The plan shall be set for an organized nutrition pruogram for staft
parents and children. This program shall assure that:

1)  Meal periods and food are planned to be used as an integrai part of
the totai education program;

Staff shall design food experiencas consistent with the Little People 's Workshop
curriculum being used in the classroom. Meal times shall be utilized as an opportunity
to discuss the nutritional vaiue of foods and their benefit to the body. Special attention
shall be calied t0 characteristics of the food in relation to the five basic human senses,
i.9. sound, sight, taste, touch, smeil. Foodsarvice Managers shail participate in
‘ classroom nutrition iearning activities by conducting activities, expériences and
lessons for the children as well as by assisting teacitars in doing the same.

2) Chiidren participate in learning activities pianned to effect the
selection and enjoyment of a wide varisty of nutritious foods;

In addition to the experiences provided at maai time, children shail be allowed
learning opportunities through the Food...Early Choices curriculum published by the




National Dairy Councijl. This curriculum shall be scheduled and implemented into the
classroom activities once per week with extension lessons of the teacher’'s choosing to
take place on two (2) cther occasions during the same week. Cpportunity for one of
these extension lessons will be provided in the standard menu rotation as a cooking
exparience labeled “Teacher's Choice™ on AM Snack. Centar staff shall be
responsible for planning a cooking experience with the children for their daily AM
Snack on this particular day. Food items, equipment, and teaching materials
necessary for classroom nutrition expariences, may be arranged with the Foodservice
Manager in the center or Nutrition Coordinator. Equipment such as a food dehydrator,
ice cream freazer, blender, Chinese cooking sat, Hispanic cooking set, and food
modsis are available for reservation and subsequent use. NOTE. The cooking
experience planned as a part of the AM Snack, and thus, the daily nutritional needs of
each child shall meet the ACYF Haad Start and the USDA CCFP/SNP established
guidelines for reimbursement of the mea’.

3) Families receive education in the seiection and preparaticn of
toods to meet family needs, guidancs in home and money management
and help in consumer education so that they can fulfili their major role
and responsibility for the: nutritional heaith of the family;

The Nutrition Coordinator shall visit two (2) parent meetings per center per year. Prior
to the visit, parents shall be given an opportunity to respond to training needs to
include food sulection and preparation, menu planning, money and home
management, good sanitation practices, food assistance programs, how to have
pleasant meal times, or other workshops of interesi to them. A workshop shall be
provided at each parent maeting in responss to the “Parent Training Needs Survaey.”
These workshops shali be approximately forty-five (45) minutas in langth. Additional
time will be allowed for questions and comments by parents foillowing the workshop.

Foodservice Managers shall be responsibie for establishing rapport with parents of
children iii the canter, receiving training necassary to enhance parent/staft relations,
and being available for parent support, i.e. providing answers and comments to parent
concerns on a daily basis as needad to include information on personal living skills,
rasource managemeit and other similas topics.

4) Al steff, including administrative, recelve education in principies of
nutrition and their application o chiid development and family heaith,

- and ways to create 8 good physicsl, socisi and emotional environment
which supports and promotes deveiopment of sound fcod habits and their
role in helping the child and family to achieve sdequate nutrition.

Prior to the baginning of the program yaar, center staff and foadservice staif shall
receive preservice training. At this time, these staff shali be updated on the current
nutrition service plan and expectations for the program year. This preservice training
shall ve scheduled for late August.
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Administrative and ~enter staff shall receive training by the Nutrition Coordinator
utilizing Arkansas C.iild Care Training, Child Care Centers, Level 1, Manual 4. This
training shall be scheduled at a pace of two to four (2-4) centers per training group and
two to three (2-3) groups per unit lesson. Unit lessons shali be presented in five (5)
individual sessions to be scheduled as follows. One (1) unit of the manual shall be
prasented at each session. The group, unit and training date and time assignments
may be found in the current Nutrition Component program year calendar.

Foodservice Managers and temporary staff shall receive training in basic food and
nutrition principles utilizing the Food for Teday curriculum and foodservice
management training utilizing the The Winning Foodservice Manager home-study
course. These training units shal! be presented during the course of the year. Refer to
the Nutrition Component program year calendar for scheduled dates and times.

Communi. ponsors and volunteers of the Nutrition Component shall be orisnted to
tne Nutrition Component. This meeting shall discuss the goals and objectives of Head
Start, specifically the Nutrition Component. An orientation training for community
sponsors and volunteers shall be scheduled in September and January of the
program year.

Agency staff shali receive training in nutrition. These workshiops shall be designed to
address diet management, meal planning, food purchasing, budgeting and monay
management, maternal and child nutrition, and other like topics. The Nutrition
Coordinator shall conduct a training interast survey to determing workshops to be
presented. These workshops shall then be schaduled during the months of October,
January and April for presentation during regular working hours, not to exceed one
and one-haif (1 1/2) hours per workshop.

e) The plan shail make special provision for the invoivement of
parents and appropriate community agencies in planning, implementing
and evaluating the nutrition services. It shall provide that:

1) The Policy Councii or Committee and the Health Services Adviscry
Committes have the opportunity to review and comment on the nutrition
services;

The nutrition services plan and its raiated policies shall be presented to the Heaith
Servicas Advisory Committee and the Policy Council in the summar of each year.
Revisions shall be made as needed based upon comments and suggestions from
membars of the Advisory Committe@ and Policy Council. Upon finishing the final draft,
the plan and its related policies sha!! be represented to the Advisory Committee and
Policy Council for approvel. The plan and its related policies shall meat the approval
of the Health Services Advisory Commitiee and the Policy Council as evidenced by
the signature of ti . 2 chairparson for each body.
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2) The nutritional status of the children will be discussed with their
parents; .

Foodservice Managers and the Nutrition Coordinator shall conduct home visits to
discuss the nutritional status of a child with his parent(s). Attention shall be focused

primarily on those children with referred nutritional status as a resuit of the physical
axamination.

3) information about menus and nutrition activities will be shared
regularly with parents;

In an effort to promote parent involvement, four copies of the menu shall be distributed
for posting in the center each month. Menus shall also be printed in the Arkansas
Democrat-Gazette for review by parents. The Nutrition Component shali submit
information to the Parent involvemant Coordinator for inclusion in the monthly Head
Start newsietter printed by the Parent involvemant Companent. A pre-printed
informational newsletter focusing on the Heaith, Nutrition and Disabilities/Mental
Heaith Components shall aiso be clistributed monthiy for parent information.
Miscellaneous nutritional information, i.e. canning and preserving food, food
assistance programs, sharing mealtimes with children, shall be-made avaiiable fo:
distribution to parents. The Food...Early Choices cutriculum parent handouts shal be
made available at the end of the day for tha lesson presented on that day.

Parents shall ba encouraged to participate in the Nutrition Componant by

1) Helping to establish or update statements of philosophy or policiee,
2) Participating in planning the menus (within established guidelines),
3) Taking turns preparing lunch in the center,
4) Contributing recipes for foods their children particularly like,
5) Acting as chaperonas for nutrition-related fieid trips,
6) Working with groups of chikiren on cocking prejects,
7) Making materials for nutrition learning activities,
8) Collecting appropriate food packages and other props to be used in role-
playing activities,
9) Being the supervising aault at meal tabies, and
10) Conferring with caregivers or teachers about feeding problems.

Source: Berman, M.PM., R.D., Christine and Jacki Fromer, Meals Without
Squeais, Child Care Feeding Guide & Cookbook, Buil Publishing Co., 1991
p.14)
4) Parents are informed of the benefits of feod agsistance programs;
lnfarmation related to food assistance programs, i.e. Food Stamps; The Supplementai

Food Program for Wamer:, Infants and Children (WIC); Child Nutrition Programs
(CNP); Commodity Distribution, shall be made available for distribution to parents.

i2




Nutrition Coordinator shall respond to questions and comments on these programs
when attending the parent meetings and at other times as needed.

5) Community agencies are enlisted to assist eiigible families
participate in food assistance programs.

The Nutrition Coordinator shall be informed as to community resources for families, i.e.
food assistance programs. Community resources shail be enlisted as indicate«: by
parent need to supply information via presentations or printed material. This
information shall be presented at parent meatings or distributed through parsnt
handouts or ne¢ ‘sletters.

f) The plan shail provide for compliance with applicabie local, State
and Federal sanitation laws and regulations for food service operations
including standards for storage, preparation and service of food, and
health of food handlers, and for posting of evidence of such compliance.
The plan shall provide also, that vendors and caterers supplying food
and beverage comply with similar applicabie laws and regulations.

The Nutrition Component vendors shall be bound by a legal and signed contract
stating their compliance with local, State and Federal sanitation and environmental
laws.

The Head Start foodservice areas shail meet the approval of the Arkansas Department
of Health, Division of Sanitarian Services as evidenced by the dispiay of the Food
Establishment Parmit or current health department inspection report in each
foodservice area. '

Foodservice Managers, temporary staff, and volunteers shall present a current heaith
card upon reporting for work in the caentar foodservice area. This health card shall be
posted in the center in which the person reports to work.

The pian shall provide for direction of the nutrition services by a
qualified full-time stait nutritionist or for periodic and reguiarly schedule
supervision by a qualified nutritionist or dietitian ss defined :n the Head
Start Guidence maierial. Also, the plan shali provide that ail nutrition
services staff will receive preservice and in-service training as necessary
to demonstrate and maintain proficiency i menu planning, food
purchasing, food preparation and storage, and sanitation and personal
hygiene.

The Head Start Nutrition Component presantly employs a full-time staft nutritionist.
Priscilla Lester, the Head Start Nutrition Coordinator, has a Bacheior of Science in
Education degree in Home Economics with nine (9) hours of graduate education
specifically in the field of Food and Nutrition. She carries one and one-half (1 1/2)
years of pediatric food and nutrition experience through employment at Arkansas
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Children's Hospital, Little Rock, Arkansas, and also one and one-half (1 1/2) years of
teaching experience at the secondary level. She is credentialed with an Arkansas
Teacher's Certificats in secondary vocational home economics (including adult
education) as well as middle school home economics . This certificate enabies her to
develop and conduct credited inservice trainings and courses in the areas of Human
Development, Family Living Skills, Occupational Child Care, Occupational Food and
Nutrition, Occupational Clothing, Interior Design, Clothing and Textiles, Child
Development and other such related studies.

The Nutrition Component also employs a Nutrition Consultant. Ruth Pasley, MS.,
R.D., L.D., a registered, licansed dietitian, possesses a Bachelor's degree in Foods
and Nutrition, Master's degree in Institution Management and fifty-seven (57) credit
hours in the field of Special Education. Her thirty (30) years of work experience
include teaching at the college level, consulting in nursing homes and a rasidential
children's facility, and performing clinical and administrative dietetic responsibilities.
She currently is the Assistant Director of Clinical Nutrition and Research at Arkansas
Children's Hospital in Little Rock, Arkansas. She contributes profassional input into all
aspects of the Nutrition Component and acts as an advocate for the Head Start
Nutrition Component anc the-children it serves.

In addition to the scheduled preservice training, Food for Today curriculum, andThe
Winning Foodservice Manager homa-study course, Foodservice Managers and
temporary staff shall receive inservice trainirg throughout the year to address
necessary concerns within the Nutrition Component. Three (3) mandatory inservice
trainings shall be required of Foodservice Managers and temporary staff to develop
awareness for three (3) major areas of concern within the Nutrition Component. These
shall be 1) Food Storage and Safety, 2) Hazardous Communication, and 3) Kitchen
and Fire Safety. Thesa mandatory inservice trainings shall be conducted by the.
Arkansas Department of Heaith, Division of Sanitarian Services; United States
Department of Labor, Occupational Safety and Health Administration (USDUOSHA)
Consultants; and the North Little Rock (NLR) fire department, respactively.
Foodservice Managers who exhibit proficiency in any of the specific inservice topics
will be assigned to conduct that inservice training.

h) The plan shall provide for the establishment and maintenance of
racords covering the nutrition services budget, expenditures tor tood,
menus utilized, numbers and types of maeals served Jally with separate
recordings for children and aduits, inspection reports made by health
authorities, recipes and any other information deemed necessary for
efficient operation. :

Foodsarvice records shall be maintained for three (3) years prior to the current year.
Records covering the 1) nutrition sérvices budget, 2) expenditures for food, 3) menus
utilized, 4) recipes utilized, and 5) staff training related to the Nutrition Component
shall be retained in the Central Office.
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Records covering the 1) numbers and types of meals served daily with separate
recordings for children and aduits, 2) inspection reports made by health department
authorities. 3) special distary needs documentation, 4) daily temperature logs, 5) hot
food temperature logs (for those centers involved in transport only), 6) center transfers.
7) food and equipment inventory records, 8) meal evaluations and 9) maintenance
orders shall be retained in the center files located either in the foodservice area or the
center office, as appropriate.
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Staff Development: Training to Meet the
Nutritional Needs of Children and Families

Having reviewed and commented on this Head Start nutrition services plan, we do
endorse this plan as an acceptable proposal for the function of the Nutrition
Component for the 1992-1993 Program Year.

Health Services Advisory Committee, Chairperson

Date of Approval

Policy Council, Chairperson

Date of Approval
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Copyright 1993 by Priscilla
Riedel-Lester. All rights
reserved. All material printed
in boldface is public domain.

Civil Rights Label (Nop-Diserimination S :

In accordance with USDA policy, Head Start Nutrition services
does not permit discrimination because of race, coior, sex, age,
national origin, handicap, or political or religious belief. Any
person who believes that he or she has been discriminated against
in any USDA related activity should immediately write to the
Secretary of Agriculture, Washington, D.C., 20250.
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Community Awareness: Educating Local
Businesses on the Mission of Head Start Nutrition

1304.3-9 NUTRITION OBJECTIVES

The objectives of the nutrition part of the health services component of
the Head Start program are {G:

a) Help provide food which wiil heip meet the child's daily nutritional
needs in the child's home or in another clean and pleasant environment,
recognizing individual differences and culturai patterns, and thereby

promote sound physicai, social and emotional growth and deveiopment;

b) Provide an environment for nutritional services which will support
and promote the use of the feeding situation as an opportunity tor
learning;

¢) Help staff, child and family to undsrstand the reiationship of
nutrition to health, factors which influence food practices, variety of ways
to provide for nutritionsl needs and to apply this knowledge in the-
development of sound food habits even after leaving the Head Start
program;

d) Demonstrate the interrelationshipa of nutrition to other activities of
tne Head Start program and its contribution to the overali child
development goals; and

e) Involve all staff, parents and other community agencies as
appropriste in meeting the child's nutritionasi neads so that nutritional
care provided by Head Start complements snd supplements that of the
home and community.
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1304.3-10 NUTRITION SERVICES

ay  The nutrition services part of the health services component of the
performance standards plan must identify the nutritional needs and
problems ot the children in thé Head Start program and their fam. .es. In
so doing account must be taken of:

1) The nutrition assessment data (height, waight,
hemoglobin/hematocrit) obtained for each child;

Nutrition assessment data shall be collected during the physical examinations
conducted in October and January of each program year at school sitas. Children
entering the program after January shall be schaeduled to receive a physical
axamination at a physician's office at which time the nutrition assessment data shall be
documented. Height and weight data shall be recorded on the growth chart at the time
of the physical examination. Blood samples for performing hemoglobin/hematocrit
screenings and lead level screenings shall be taken at the time of physical
examinations. Results of the lab tests will be reported to the Heaith Component of the
Head Start Program.

2) Information about family eating _habits and speélal dietary needs
and fesding problems, especially of handicapped children; and,

Families shall be interviewed upon enroliment into tha center. At this time, information
shall be collected on family eating habits, special dietary needs and feeding problems,
food preferences and other related nutritional concerns. Thig information shall be
recordad in the “Child Health Record” located within the center. Families who express
a special dietary need shali be given a ‘Physician’s Statement® or “Clargy’s
Statement,” as appropriate, t2 be signed by the child's physician or clergy and
raturned to the center for documentation of the need to the United States Department
of Agricuiture Child Care Food Program/Spaecial Nutrition Program (USDA
CCFPISNP). Children with special needs other than dietary needs, i.e. allergy, renal
failure, shall be szwved modified meals, i.e blended, as required by the child's
Individual Education Plan (IEP) and prescriped by an appropriate licensed, or
otherwise credentialed, professional. '

3) Information about major community nutrition probiems.

Information related to availability of food, transportation, financial assistance,
fluoridated water and other related community nutrition resources shall be collected by
November of the program year. This information will be utilized in providing
information to families about services available in the area.

b) The plan, designed to assist in meeting the daily nutritional needs
of the children, shall provide that:




1)  Every child in a part-day program will receive a quantity of food in
meals (preferably hot) and snacks which provides at least 1/3 of the daily
nutritional needs with consideration for meeting any special needs of
children, including the child with a handicapping condition;

Meals shall ba designed to meet ona-third (1/3) of the daily caloric need of part-day
students. Meals shall aiso be designed to meet the food preferences of children and
adjusted as necessary to accommodate for seasonai foods and provide exposure to a
variety of foods throughout the year. The meals shall be planned to meet the needs ot
the children as nutritional assessment data warrants, i.@. increasing the use of iron
containing foods, increasing/decreasing the use of high calorie toods. Meals shall be
modified on a ‘case-by-case” basis for children with special needs as outlined in a2.

2) Every child in a fuli-day program will receive snacks, lunch and
other meals a% appropriate which will provide 1/2 to 273 of the daily
nutritional needs depending on the length of the program;

Meals shall be designed to maet two-thirds (2/3) of the daily caloric neead of children
ages three to six (3-6) years. Particular attention shall be given to each child’'s reed
for iron, Vitamin A and Vitamin C. The total daily nutritional needs of a child, ages
three to six (3-6) years, are represented by the foilowing values.

Reconmendaed Dietary -Allowances

Name: Pre-School Age: S yrs. Sex: Male

Weight: 42 1lbs. Height: 3 ft. 6 in. Moderately Active
Calories 1800 . Pyridoxine-Bé 1.10 Mg
Protein 24.0 G Cobalamin-B12 1.00 Mcg
Carbohydrates 261 G =@ Folacin 7%.0 Mcg
Dietary Fiber i8.0 6 # Pantothenic 4.00 ¥g *
Fat-Total 60.0 G ** Vitamin C 45.0 Mg
Fat-Saturated 20.0 G ** vitamin E 7.00 Mg
Fat-Mono 20.0 G ¥+ Calcium 800 Mg
Fat-Poly 20.0 G ** Copper 1.30 Mg *
Cholestercl Mg = Iron 10.0 Mg
vit A-Carotene RE Magnesium 120 Mg
vit A-Preformed RE Phosphorus 800 Mg
via A-Total 500 RE Potassius 1400 Mg ¢
Thiamin-Bl 0.500 Mg Selenium 20.0 Mcg
Riboflavin-B2 1.08 Mg Scdium 2400 Mg *
Niacin-B3 i1.9 Mg z2ine 10.0 Mg

*+ Suggested values; within reconrended ranges
*+ Dietary Goals # Fiber = 1 gram/100 kcal




3) All children in morning programs who have not received breakfast

~ at the time they arrive at the Head Start program will be served a

nourishing breakfast;

Children arriving at the center prior to 8:30 a.m. shall receive breakfast. Children
arriving at the center after 8:30 a.m. shall receive an AM Snack as therr first meal at the
center. '

4) The kinds of food served conform to minimum standards for meal
patterns;

Meals are patterned after the USDA CCFP/SNP meal pattern requirements with
special attention given to appropriate combinations of foods.

5) The quantities of food served conform to recommanded amounts
indicated in ACYF Head Start guidance materiais; and

Portion sizes are established in accordance with the ACYF Head Start guidelines and
the USDA CCFP/SNP guideiinas. These portions may be adjusted upward as
necessary to meet the child's daily nutritional neads.

Standardized recipes are adjusted for partion $izes appropriate to the ACYF Head
Start and the USDA CCFP/SNP guidalines.

6) Meal and snack periods are scheduled appropriately to meet
children’'s needs and are postsd along with menus; @.g. bregktast must
be served at ieast 2 1/2 hours before lunch, and snacks must be served
at least 1 1/2 hours befcre lunch or supper.

The meal schedule shall be as follows in the Head Start centers, exciuding those
centers receiving coniracted foodservice, i.e. school district foodservice. Centers
receiving contracted foodservice shall follow a meai schedulo negotiated by the
Nutrition Coordinator, Education Coordinator and the contractor providing the
foodservice.

Meal Schedule

Broakfast 8:00am.- 830am.

AM Snack 10:00 a.m. - 10:15 a.m. {served in the classroom)
Lunch 12:00 p.m. - 12:30 p.m.

PM Snack 2:45p.m. - 3:00 p.m. (served in the classroom)

Centers within the program enroiling sixty (60) children or more may require additional
breakfast or lunch periods. These schedules may be negotiated between th@ Nutrition
Coordinator, Education Coordinator and canter staff as necessary.
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¢) The plan shall undertake to ensure that the nutrition services
contribute to the development and socialization of the children by
providing that:

1) A variety of foods which broaden the child's food experience in
addition to those that consider cultural and ethnic preferences is served,

Children shail be provided opportunities to becoma familiar with unfamiliar (néw)
foods. Thesa .0ods shall be integrated into the menu rotation at snack time. Staff will
be encouraged to provide the children opporiunities to participate in regional meal
customs, i.9. sitting on the floor, dressing in cultural clothing, using chopsticks.
appropriate to the new food introducad.

Meals shall be designed using nutritionally sound foods familiar to the southern region
of the United States. In sc doing, the Dietary Guidelines for Americans shali be
referred to for purposes of outlining a nutritional diet for the children, staff ang
volunteers.

2) Food is not used as punishment or reward, and that children are
encouraged but not forc_cd to eat or taste;

In an effort to encourage an appropriate relationship between the child and his dietary
habits, ANY ASSOCIATION WITH FOOD AND BEHAVIOR SHALL BE PROKIBITED.

Special foods, such as ice cream ahd cake, shall be offerad to children with NO
ASSOCIATION to behavior as well.

Children shall be encouraged to taste new foods. In so doing, children shall be made
1o feal comfortable with the new food. Staff shall giscuss new foods with children
before they are actually served in an effort to increase the acceptance of the food.

3) The size and numbar of servings of food reflect considaration of

_indlviduai children’'s nasds;

Food shali be prepared in sufficient quantity to aliow the children opportunity for
second portions. Second portions shall be adjusted to each child's individual need.
Third portions shakl be discouraged in an effort to balance the quantities of food served
to each child during the day.

4) Sufficient time is allowed for children to eat;
Children shall be aliowed thirty (30) minutes per meal to eat breakiast and lunch and

fiteen (15) minutes for each snack period. Children with special needs shall be given
additional time, as necessary.




5) Chairs, tables and eating utensils are suitable for the size and
developmentai ievel of the children with special consideration for
meeting the needs of children with handicapping conditions;

Ail equipment for use by the children shail be easy for children to manipulate in an
effort to promote self-sufficiency and seif-esteem. Children with special n@eds shell be

equipped with appropriate utensils to allow participation in the meal service with the
other children.

6) Children and staff, including volunteers, eat together sharing the
same menu and a socizlizing experience in & relaxed atmosphere; and

Staff, including Foodservice Managers. and voluntaers shall accept the same menu as
tha children and be prasent at the table to eat during meal sarvice with the children.
Casual conversation shall be encouraged at meal time. Staff and volunteers shall
intaract positively at meal time allowing the child to lead th¢ conversation.
Foodservice Managers ars 1o also be involved in meaitimes by promoting the learning
environment and assisting staff, volunteers and children.

7) Opportunity is provided for the involvement of children in activitiea
related to meal service. (For example: family style. service)

Children shall be provided opportunities to participate in meal service, i.e. role playing
as host or hostess, serving the meal to other children through the use of meai service
echniques, choosing their own food items, setting their own place setting (cover),
serving themsalves and others using serving utensils.

d) The plan shall be set for an organized nutrition program for staft
parents and childven. This program shail assure that:

1) Meai periods and food are planned to be used as an integral part of
the total education program;

. Staff shall design food experiences consistent with the Little Peopie’s Workshep
curriculum being used in the classroom. Meai times shail be utilized as an opportunity
to discuss the nutritional value of foods and their benefit to the body. Special attention
shall be called to characteristics of the food in relation to the five basic human senses,
i.9. sound, sight, taste, touch, smell. Foodservice Managers shall participate in
classroom nutrition learning activities by conducting activities, expefiences and
lessons for the children as well as by assisiing teachers in doing the same.

2) Children psrticipste in lesrning activities planned to effect the
selection and enjoyment of a wide variety of nutritious foods;

In addition to the experiences provided at meal time, children shall be allowed
learning opportunitias through the Food...Early Choices curriculum published by the




National Dairy Council. This curriculum shall be scheduled and implemented into the
clasgroom activitias once per week wiih extension lessons of the teacher’'s choosing to
take place on two (2) other occasions during the same week. Opportunity for one of
these axtension lessons will be provided in the standard menu rotation as a cooking
exparience labeled “Teacher's Choica” on AM Snack. Center staff shail be
responsible for planning a cooking axpaerience with the children for their daily AM
Srack on this particular day. Food itams, equipment, and teaching materials
necassary for classroom nutrition experiences, may be arranged with the Foodservice
Manager in the center or Nutrition Coordinator. Equipment such as a food dehydrator,
ice cream freezer, blender, Chinese cooking set, Higpanic cooking set, and food
models ara available for raservation and subsequent use. NOTE: The cooking
experiance planned &s & part of the AM Snack, and thus, the daily nutritional needs of
each child shall meet the ACYF Head Start and the USDA CCFP/SNP established
guidelines for reimbursement of tive meal.

3) Families receive sducation in the selection and preparation of
foods to meet family needs, guidance in home and monsy management
and help in consumer education 30 that they can fultili thair major role
and responsibility for the nutritional health of the family;

The Nutrition Coordinator shall visit two (2) parent meetings per center per year. Prior
to the visit, parents shali be given an opportunity to respond to training needs to
include food selection ard preparation, menu planning, mongy and home
management, good sanitation practices, food assistance programs, how to have
pleasant meal times, or other workshops of interest to them. A workshop shali be
provided at each parent meeting in response to the *Parent Training Nesds Survey.”
These workshops shall be approximately forty-five (45 minutes in length. Additional
time will be allowed for questions and commaents by sarents follow'ag the workshap.

Foodservice Managers shaii ba responsible for establishing rapport with parents of
children in the center, réceiving training necossary 10 ennance parent/staff relations,
and being availabie for parem suppon, i.e. providing answers and commaents to parent
concerns on a deily basis as nesded to include information on persanal living skiils,
rasource management and other similar topics.

4) Al staff, including administrative, receive education in principies of
nutrition snd their spplication to child development and family health,
and ways to create a good physical, scclal end emotional savirgnment
which supports and promotes deveiopment of sound fcod habits and their
role in halping the child and tamily to achieve adequate nutritien.

Prior to the beginning of the program year, center staff and foodservice staff shall
receive presefvice training. Al this time, these staff shail be updated or ihe currant
nutrition service plan and expectations for the program year. This preservice training
shall be scheduled for late August.




Newly hired administrative and center staft shall receive training by the Nutrition
Coordinator utilizing Arkansas Child Care Training, Child Care Centers, Level 1,
Manual 4. This training shall be scheduled as five (5) sessions to address all units of
this training. One (1) unit of the manual shall be presented at each saession. The
participant, unit, and training date and time assignments may be found in the current
Nutrition Component program year calendar.

Newly hired Foodservice Managers and temporary staft shall rgcaive training in basic
food and nutrition principles utilizing the Food for Today curriculum and foodservice
managemant training utilizing the The Winning Foodservice Manager home-study
course. Thase training units shall be prasenied during the course of the year. Referto
the Nutrition Componant program year calendar for scheduled dates and times as well
as for a list of participants scheduied for the training.

The Head Start Nutrition Component shall launch an extensive awareness campaign
in an effort t0 promots rapport between the community and Head Start, encourage
volunteerism, promote advocacy on the behaii >t children and their nutritional needs,
and involve persons in the effort to combat child hunger inthe area. To facilitate this
affort, the Nutrition Coordinator and Foodservice Managers shall

1) distribute written solicitations to randomiy selected local restaurants,
supormarkets, foodsarvice distributors, and other busingsses and groups who
rapresent tha interests of food and nutrition as well as those of the community,
and

Q) schedule personal visits with the management or leadership of the
randomly selacted busingsses or groups. This is an effortto solicit a
commitment to the local Head Start Nutrition Componant. The commitment may
be represented by monetary donations; labor contributions in the form of
recruitment efforis to the Head Start program, employee or member involvement
in classroom nutrition education, or like taske; publicity for the efforts of the
Nutrition Component toward meeting the nutritional needs of childran in
accordance with the cutrent Dietary Guidelines for Americans, et cstera.

The Head Start Nutrition Component will seek to find at least one (1) community
sponsor per Head Start center. These sponsors will be expacied to contribute to the
promotion of their Head Start center. in return, the Head Start Nutrition Component
will award the sponsor(s) & *Certificate of Appreciation,” recognize the sponsor at the
annugl Head Start Volunteer Banguet organized by the Parent Involvement
Coordinator, and publicize the sponsor's participation through use of the local media
and a Head Start Nutrition portfolio (a collection of naws releases, fliers, activitios,
photographs, ot ceera) displayed to Head Stan families and the community.

BEST COPY AVAILABLE
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Community sponsars shall be encouraged to employ Head Start parents, thus working
to dastroy barriers to self-sufficlency and the extinction of child hunger in the area. The
Head Start Nutrition Component will commit to providing job-specific training to Head
Start parents beginning next program year.

To further encourage community participation, the Nutrition Component shall
coordinate with the Heaith and Disability Services Meantal Heaith Components to host
an annual health fair for the community. Here, the Head Start Nutrition Component
shall enlist college students, majoring in home economics education of dietstics, local
nutrition professionais, i.e. WIC nutritionist, hospital dietitian; local educators
representing vocationaltachnical schools, colleges, and/or universities with training
programs in tiie field of Food and Nutrition; and other professionals, as appropriate.

The Head Start Nutrition Component will also attempt to establish a time and location
for an exhibit in the Arkansas Hospitality Association, Exhibition Hall; at foodservice
distributor focd shows; in the Southern Early Childhood Association, Arkansas
Chapter, Exhibition Hall; et cetera. At this time, services of the Nutrition Component
shall be publicized. These services shall also be publicized in the local offices of food
assistance programs and community businesses. :

Community sponsors and voiuntgers of the Nutrition Component shall ba oriented to
the Nutrition Component. This meeting shall discuss the goals and objectives-of Head
Start, specifically the Nutrition Component. An origntation training for community
sponsors and volunteers shall be scheduléd in September and January of the
program year.

Agency staff shall receive training in nutrition. These workshops shall be designed to
address diet management, meal planning, food purchasing, budgeting ang money
managemaent, maternal and child nutrition, and other like topics. The Nutrition
Coordinator shall conduct a training interest survey to determine workshops to te
prasented. These workshops shali then be scheduled during the months of October,
January and April for presentation during regular working hours, not t0 exceed one
and one-half (1 1/2) hours per workshop.

e) The plan shall make special provision for the involvement of
parents and appropriate community agencies in planning, implementing
and evalusting the nutrition services. It shall provide that:

1) 'Tho Policy Council or Committee and the Health Services Advisory
Committee have the opportunity to review and comment on the nutrition
services;

The nutrition services plan and its related policies shall be presented to the Health
Services Advisory Committes and the Policy Council in the summer of each year.
Ravisions shall be made as neeced based upon comments and suggestions from
members of the Advisory Committe@ and Policy Council. Upon finishing tre final dratt,

27




the plan and its related policies shall be represented to the Advisory Commuittee and
Policy Council for appraval. The pian and its related policias shall meet the approval
of the Health Services Advisory Committee and the Policy Council as evidenced by
the signature of the chairperson for @ach body.

2) The nutritional status of the children will be discussed with their
parents;

Foodservice Managers and the Nutrition Coordinator shall conduct home visits to
discuss the nutritional status of a child with his parent(s). Attention shall be focused
primarily on those children with referred nutritional status as a result of the physical
examination.

3) Information about menus and nutrition activities will be shared
regularly with parents;

in an effort to promote parant invoivemaent, four copies of the menu shall be distributed
for posting in the center each month. Manus shall aiso be printed in the Arkansas
Democrat-Gazotte for review by parenis. The Nutrition Component shall submit
information to the Parent Invoivement Coordinator for inclusion in the monthly Head
Start newsletter printed by the Parent lnvoivement Component. A pre-printed -
informational newsietter focusing on the Health, Nutrition and Disabilities/Mantal
Heaith Components shall aiso be distributed monthly for parent infarmation.
Miscallaneous nutritional information, i.6. canning and preserving food, food
assistance programs, sharing mealtimes with children, shali be made available for
distribution to parents. The Food...Early Choices curriculum parent handauts shall be
made available at the end of the day for the lesson presented on that day.

Parenis shall be encouragad to participate in the Nutrition Component by

1) Helping to estabiish or update statements of philoscphy or policies,
2) Participating in planning the menus (within established guidelines),
3) Taking turns preparing lunch in the center,
4) Contributing recipes for foods their children particularly like,
8) Acting as chaperones for nutrition-related field trips,
8) Working with groups of children on cooking projects,
7} Making materials for nutrition learning activities,
8) Collecting appropriate food packages and other props to beé used in role-
playing activities,
9) Being the supervising aduRt at meal tablés, and
10) Conferring with caregivers or teachers about feeding problems.

Source: Berman, M.PM., R.D., Christine and Jacki Fromer, Meal/s Without

Squedls, Child Care Feeding Guide & Cookbook, Bull Publishing Co., 1991
p.14.)
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4) Parents are informed of the benstits of food assistance programs;

Information related to food assistance programs, i.e. Food Stamps; The Supplemental
Food Program for Women, Infants and Children (WIC):. Child Nutrition Programs
(CNP); Commodity Distribution, shall be made availabl@ for distribution to parents.
The Nutrition Coordinator shall raspond to quastions and comments on these
programs when attending the parent meetings and at other times as needed.

5) Community agencies are eniisted to assist eligible families
participate in food assistance programs.

The Nutrition Coordinator shall be informed as to community resources for families, 1.e.
food assistance programs. Community rescurces shall be enlisted as indicated by
parent need to supply information via prasentations or printed material. This
information shali be presented at parent maatings or distributed through parent
handouts or newsletters.

f) The pilan shall provide for compliance with applicable iocal, State
and Federai sanitstion laws and regulations for food service operations
including standards for storage, preperation and service of food, and
health of food handlers, and for posting.of evidence of such compliancs.
The plan shall provide aiso, that vendors and caterers supplying food
and beverage comply with similar applicable laws and reguistions.

The Nutrition Component vendors shall be bound by a legal and signed contract
stating their compliance with iocal, State and Federal sanitation and environmental
laws.

The Head Start foodservice areas shall meet the approval of the Arkansas Department
of Health, Division of Sanitarian Services as evidenced by e display of the Food
Establishment Permit or current health depantment inspection report in each
foodservice area.

Foodsefvice Managers, temporary staff, and volunteers shall present a current heaith
card upon reporting for work in the center foodservice area. This heaith card shall be
posted in the center in which the person reports to work.

The plan shali provide for direction of the nutrition services by a

- 9
‘qualified full-time staft nutritionist or for periodic and regularly schedule

supervigion by a quaiified nutritionist or dietitian ss detined in the Head
Start Guidance material. Also, the plan shali provide that all nutrition
services stati will recelve preservice and in-service training as necessary
to demonstrate and maintain proficiency in menu planning, food
purchasing, food preparstion and storage, and sanitation and personal
hygiene.
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The Head Start Nutrition Component presently employs a fuil-time staff nutrtionist.
Priscilla Lester, the Head Start Nutrition Coordinator. has a Bachelor of Science in
Education degree in-Home Economics with nine (9) hours of graduate education
spectfically in the field of Food and Nutrition. She carries one and one-half (1 1/2)
years of pediatric food and nutrition experience through employment at Arkansas
Children's Hospital, Little Rock, Arkansas, and aiso one and one-half (1 1/2) years of
teaching experience at the sacondary level. She is credentialed with an Arkansas
Teacher's Certificate in secondary vocational home economics (including aduit
education) as welil as middle school home economics . This certificate enables her to
develop and conduct credited inservice trainings and courses in the areas of Human
Developmant, Family Living Skills, Occupational Child Care, Occupational Food and
Nutrition, Occupational Clothing, interior Design, Clothing and Textiles, Child
Developmant and other such related studies.

The Nutrition Component also emgloys a Nutrition Consuitant. Ruth Pasley, M.S.,
R.D. L.D.. a registered, licansed dietitian, possesses a Bachelor's degreo in Foods
and Nutrition, Mastar's degree in Institution Management and fifty-seven (57) credit
hours in the field of Special Education. Her thitty (30) years of work experience
include teaching at the college leval, consuiting in nursing homes and a rasidential
children's facility, and performing clinical and administrative dietetic responsibilities.
She currently is the Assistant Director of Clinical Nutrition and Research at Arkansas
Children's Hospital in Little Rock, Arkansas. She contributes professional input into all
aspects of the Nutrition Componant and acts as an advocate for the Head Stant
Nutrition Component and the children it serves.

In addition to the schaduled praservice training and any necessa, -~aining using the
Food for Today curriculum andThe Winning Foodservice Manager nome-study
course, Foodsarvice Managers and temporary staff shall receive inservice training
throughout the year to address necessary concerns within the Nutrition Component.
Three (3) mandatory inservice trainings shall be raquired of Foodsersice Managers
and temporary staff to develop awareness for three (3) major areas of concarn within
the Nutrition Component. These shali be 1) Food Storage and Safety, 2) Hazardous
Communication, and 3) Kitchen and Fire Safety. These mandatory inservice trainings
shall be conducted by the Arkansas Department of Heaith, Division of Sanitarian
Services; United States Department of Labor, Occupational Safety and Heaith
Adminisiration (USDUIOSHA) Consuiltants; and the North Little Rock (NLRY) fire
department, respectively. Foodservice Managers who exhibit proficiency in any of the
specific inservice topics will be assigned to conduct that inservice training.

h) The plan shall provide tor the establishment and maintensnce of
records covering the nutrition services budget, expenditures for food,
menus utilized, numbers and types of meais served dally with separate
recordings for children and aduits, inspection reports made by heaith
authorities, recipes and any other information deemed necessary for
efficient operation.




Foodsarvice records shall be maintained for three (3) years prior to the current year.
Records covering the 1) nutnition services budget. 2) expenditures for food. 3) menus
utilized. 4) recipes utilized, and 5) staff training related to the Nutrition Component
shall be retained in the Cantral Office.

Records covering the 1) numbers and types of meals served daily with separate
recordings for children and adults, 2) inspection reports made by heaith department
authorities, 3) spectal dietary naeds documentation, 4) daily temperature logs, 5) hot
food temperatura logs (for thosa centers involved in transport only), 6) center transfers,
7) food and equipment inventory records, 8) meal evaluations and 9) maintenance
orders shall be retained in the center files located either in the foodservice area or the
centar office, as appropriate.




‘Community Awareness: Educating Local
Businesses on the Mission of Head Start Nutrition

Having reviewed and commented on this Head Start nutrition services plan, we do
endorse this plan as an acceptable proposal for the function of the Nutnticn
Component for the 1993-1994 Program Year.

Health Services Advisory Committee, Chairperson

Date of Approvai

Policy Council, Chairperson

Date of Approval
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Children and Families: Nutrition
~ Education for Health and Employment

1304.3-9 NUTRITION OBJECTIVES

The objectives of the nutrition' part of the heaith services component of
the Head Start program are to:

a) Help provide food which will help meet the chiid’'s daily wutritional
needs in the child’'s home or in another clean and pieasant environment,
recognizing individual difterences and cuiturai patterns, and theredy

promote sound physical, social and emotional growth and deveiopment;

b) Provide an environment for nutritional services which will support
and promote the use of ths feeding situation as an opportunity for
learning;

¢) Help staff, child and family to understand the relationship of
nutrition to health, factors which influence food practices, variety of ways
to provide for nutritional needs and to apply this knowledge in the-
development of sound food habits even after leaving the Head Start
program;

d) Demonstrate the interrelationships of nutrition to other activities of
the Head Start program and its contribution to the oversli child
development goals; and

e) Invoive ail atat!, parents and other community agencies as
~ppropriste in meeting the child’s nutritional needs $0 that nutritional
care provided by Head Start complements and suppiements that of the
home and community. ‘
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1304.3-10 NUTRITION SERVICES

a) The nutrition services part of the heaith services component of the
performance standards plan must identity the nutritionali needs and
problems of the children in the Head Start program and their tamilies. In
80 doing account must be taken of:

1)  The nutrition assessmunt data (height, weight,
hemoglobin/hematocrit) obtained for each child;

Nutrition assessment data shall be coliected during tha physical examinations
conducted in October and January of each program year at school sites. Children
entering the program after January shall be scheduled to roceive a physical
gxamination at a physician's offica at which time the nutrition assessment data shall be
documented. Haight and waight data shall be recorded on the growth chart at the time
of the physical examination. Blood samples for performing hemoglobin/hematocrit
screenings and lead lavel screenings shali be taken at the time of physical
axaminations. Resuits of the lab tests will be reported to the Health Component of the
Heag Start Program.

2) Information about family eating habits snd special dietary needs
and feeding problems, especially of handicapped children; and,

Families shall be interviewad upon enroliment into the center. At this time, information
shall be collacted on fariily eating habits, special dietary needs and feeding problems,
food pretarences and other related nutritional concerns. This information shall be
racorded in the *Child Health Record® located within the center. Families who express
a special dietary naed shall be given a “Physician’'s Statement” or “Clergy's
Statement,” as appropriate, 1o be signed by the child's physician or clergy and
returned to the center for documentation of the need to the United States Department
of Agriculture Child Care Food Program/Special Nutrition Program (USDA
CCFPI/SNP). Children with special needs other than dietary needs, i.e. allergy, renal
tailure, shall be served modified meals, i.e blended, as required by the child's
Individual Education Plan (IEP) and prescribed by an appropriate licensed, or
otherwise credentialed, professional.

3) Information about major community nutrition problems.

Information related to availability of food, transportation, financial assistance,
fluoridated water and other related community nutrition resources shall be collected by
November of the program year. This information will be utilized in providing
information to families about services available in the area.

b) The plan, designed to assist in meeting the daily nutritiona! needs
of the chiidren, shall provide that:
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1)  Every child in a part-day program will receive a quantity of food in
meais (preferably hot) and snacks which provides at least 1/3 of the daily
nutritional needs with consideration for meeting any special needs of
children, including the child with a handicapping condition;

Meals shall be designed to mieet one-ihird {1/3) of the daily caloric need of part-day
students. Meals shall also be designed to meet the food preferences of children and
adjusted as necessary to accommodate for seasonal foods and provide exposure to a
variety of foods throughout the year. The meals shall be planned to meet the needs of
the children as nutritional assessment data warrants, i.e. increasing the use of iron
containing foods, increasing/decreasing the use of high calorie foods. Meals shall be
modified on a “case-by-case’ basis for children with special needs as outlined in a2.

2) Every child in a full-day program will receive snacks, lunch and
other meals as appropriate which wiil provide 1/2 to 2/3 of the daily
nutritiona! needs depending on the length of the program;

Meals shall be designed to meet two-thirds (2/3) of the daily caloric need of children
ages three to six (3-6) years. Particular attention shall be given to each child's need
for iron, Vitamin A and Vitamin C. The total daily nutritional needs of a child, ages
three to six (3-6) years, are represented by the following values.

Recommended Dietary Allowances

Name: Pre=School : Age: 5 yrs. Sex: Male .
Weight: 42 1lbs. Height: 3 ft. 6 in. Moderately Active
Calories 1800 * Pyridoxine-Bé6 1.10 Mg
Protein 24.0 G Cobalamin-B12 1.00 Mcg
carbohydrates 261 G *# Folacin 75.0 Mcg
Dietary Fiber 18.0 G # Pantothenic 4.00 Mg *
Fat-Total 60.0 G ** vitamin C 45.0 Mg
Fat-Saturated 20.0 G ** Vitamin E 7.00 Mg
Fat-Mono 20.0 G *% Calcium 800 Mg
Fat-Poly 20,0 G wx Copper 1.30 Mg *
Cholesterol Mg w# Iron 10.0 Mg
vit A-Carotene RE Magnesium 120 Mg
vit A-Preformed RE Phosphorus 800 Mg
via A-Total 500 RE Potassium 1400 Mg *
Thiamin-B1l 0.900 Mg Selenium 20.0 Mcg
Riboflavin-B2 1.08 Mg Scdium 2400 Mg *
Niacin-B3 11.9 Mg Zinc 10.0 Mg

* Suggested values; within recommended ranges
** Dietary Goals # Fiber = 1 gram/100 kcal
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3) Al children in morning programs who have not received breakfast
at the time they arrive at the Head Start program will be served a
nourishing breakfast;

Children arriving at the center prior to 8:30 a.m. shall receive breakfast. Children
arriving at the center aftar 8:30 a.m. shall receive an AM Snack as their first meal at the
center.

4) The kinds of food served conform to minimum standards for meal
patterns;

Meals are patternad after the USDA CCFP/SNP meal pattern requirements with
special attention givern to appropriate combinations of foods.

5) The quantitiss of food served conform to recommended amounts
indicated in ACYF Hesd Start guidance matérials; and

Portion sizes are established in accordance with the ACYF Head Start guidelines and
the USDA CCFP/SNP guideiings. These portions may be adjusted upward as
necessary to meet the child's daily nutritionai needs.

Standardized recipes are adjusted for portion sizes appropriaio to the ACYF Head
Start and the USDA CCFP/SNP guidelines.

6) Meal and snack periods are scheduled appropriately to meet
children's needs and sre posted aiong with menus; ¢.g. breskiast must
be served at least 2 1/2 hours before lunch, and snacks must be served
at least 1 1/2 hours before lunch or supper.

The meal schedule shail be as foilows in the Head Start centers, excluding those
centers receiving contracted foodservice, i.e. school district foodsenvice. Centers
receiving contracted foodservice shall follow a meal schedule negotiated by the
Nutrition Coordinator, Education Coordinator and the contractor providing the
foodsaervice.

Meal Schedule

Breakfast 800am. - 8:30am.

AM Snack 10:00 a.m. - 10:15 a.m. (Served in the classroom)
Lunch 12:00 p.m. - 12:30 p.m.

PM Snack 2:45p.m. - 3:.00 p.m. (served in the classroom)

Centers within the program enrolling sixty (60) children or more may require additional
breakfast or lunch periods. These schedules may be negotiated between the Nutrition
Coordinator, Education Coordinator and center staff as necessary.
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¢) The plan shall undertake to ensure that the nutrition services
contribute to the development and socialization of the children by
providing that:

1) A variety of foods which broaden the child’s food exparience in
addition to those that consider cultural and ethnic preferences is servec;

Children shall be provided opportunities to become familiar with unfamiliar (new)
foods. These foods shall be integrated into the menu rotation at snack time. Staff will
be encouraged to provide the children opportunities to participate in regional meai
customs, i.9. sitting on the floor, dressing in cuitural clothing, using chopsticks,
appropnate to the new feod introduced.

Meals shall be designed using nutritionally sound foods familiar to the southern region
of the United States. In so doing, the Dietary Guidelines for Americans shail be
referred to for purposes of outlining a nutritional diet for the children, staff and
volunteers.

2) Food is not used as punishment or reward, and that chiidren are
encouraged but not forced to eat or taste;

in an effort to encourage an appropriate relationship between the child and his-dietary
habits, ANY ASSOCIATION WITH FOOD AND BEHAVIOR SHALL BE PROHIBITED.

Special foods, such as ice cream and cake, shall be offered to children with NO
ASSOCIATION to behavior as well.

Children shall be encouraged to taste new foods. in so deing, children shail be madeé
to feel comfortable with the new food. Staff shall discuss rnew foods with children
before they are actually served in an effort to increase the acceptance of the food.

3) The size and number of sarvings of food reflect considsration of
individuai children’s needs;

Food shall be prepared in sufficient quantity to aliow the children opportunity for
sacond portions. Second portions shall be adjusted to each child's individual need.
Third portions shall be discouraged in an effort to baiance the quantities of food served
to @ach child during the day.

4) Sutficient time is allowed for children to eai;

Children shall be allowed thirty (30) minutes per meal to eat breakfast and lunch and

fitaen (15) minutes for each snack period. Children with special needs shall be given
additional time, as necessary.
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5) Chairs, tables and eating utensils are suitable for the size and
developmeantal level of the chiidren with specisi consideration for
meeting the needs of children with handicapping conditions;

All equ:pmént for use by the children shall be easy for children to manipulate in an
gffort to promote self-sufficiency and self-esteem. Children with special needs shall be

equipped with appropriate utensiis to allow participation in the meai service with the
other children.

6) Children and staft, inciuding volunteers, eat together sharing the
same menu and a socializing experience in & relaxed atmosphere; and

Staff, including Foodservice Managars, and volunteers shall accept the same menu as
the children and be present at the table to eat during meal service with the children.
Casual conversation shail be encouraged at meal tima. Staff and volunteers shall
interact positively at meal time aliowing the child to laad the conversation.

Foodsarvice Managers are to also be involved in meaitimes by promoting the learning
anvironment and assisting staff, voluritsers and children.

7)  Opportunity is provided for the involvement oF.children in activities
related to mesi service. (For example:- family style service)

Children shall be provided opportunities to participate in meal service, i.e. role piaying
as host or hostass, serving the meal to other c.ildren through the use of meal service
techniques, choosing thair own food items, satting their own place setting (cover),
serving themsaives and others using serving utensiis.

d) The plan shall be set for an organized nutrition program for staft
parents and children. This program shail assure that:

1)  Mesl periods and food are planned to be used as an intagral part of
the total education program;

Staft shall design food experiences consistent with the Littie Peopls 's Workshop
curriculum being used in the classroom. Meal timaes shall be utilized as an opportunity
10 discuss the nutritional value of foods and their banafit to the body. Special attention
shall be called to characteristics of the food in relation to the five basic human senses,
i.9. sound, sight, taste, touch, small. Foodsarvice Managers shall participate in
classroom nutrition learning activities by conducting activities, experiences and
lassons for the childrén as well as by assisting teachers in doing the same. .

2) Children participate in lesrning activities planned to effect the
selection and enjoyment of a wide variety of nutritious foods;

in addition to the experiences provided at meal time, children shall be aliowed
learning opportunities through the Food...Early Choices curriculum published by the
National Dairy Council. This curriculum shail be scheduled and implemented into the
classroom activities once per waek with extension lessons of the teacher's choosing to




take place on two (2) other occasions during the same week. Opportunity tor one of
these extension lassans will be provided in the standard menu rotation as a cooking
experience labeled “Teacher's Choice™ on AM Snack. Center staff shall be
rasponsible for planning a cOoking experience with the children for their daily AM
Snack on this particular day. Food items, equipment, and teaching materials
necessary for classroom nutrition experiencas, may be arranged with the Foodservice
Manager in the center or Nutrition Coordinator. Equipment such as a food dehydrator,
ica cream freezer, blender, Chinese cooking sat. Hispanic cooking set, and food
models are availabla for reservation and subsequent use. NOTE: The cooking
experience planned as a part of the AM Snack, and thus, the daily nutritional needs of
each child shail meet the ACYF Head Start and the USDA CCFF/SNP established
guiaelines for reimbursement of the meal.

To further broaden the nutritional experiences of the Head Start child, each Head Stan
center will schedule one (1) field trip per year for at least twenty parcent (20%) of the
children in the center, but not less than one (1) class. Field trips may include a visit to:

1) Heifer Project International,

2) a commarcial dairy or dairy farm,

3) a farmer's market,

4) a grecery store, or

5) other locations as approved in advance by the Nutrition Ccordinator or
Education Coordinator.

Centers shall also be encouraged to schedule visits by nutrition-related characters
such as “Miz Mco,” National Dairy Council; and “Eart E. Bird,” state Nutrition Education
and Training program. Other characters may aiso be considered as approved by the
Nutrition Coordinator or Education Coordinator.-

3) Families receive education in the selection and preparation of
toods to meet family needs, guidance in home and money management
and help in consumer education so that they can fulfitt their major role
and responsibility for the nutritional heaith of the family;

The Nutrition Cocrdinator shall visit two (2) parent meetings per center per year. Prior
to the visit, parents shall be given an opportunity to respond to training needs to
include food selection and preparation, menu planning, money and home
management, good sanitation practices, food assistance programs, how to have
pleasant meal times, or other workshops of interest to them. A workshop shall be
provided at each parent meeting in response to the *Parent Training Needs Survey.”
These workshops shall be approximately forty-five (45) minutes in length. Additional
time will be allowed for questions and comments by parents following the workshop.

Foodservice Managers shall be responsible for astablishing rapport with parents of
children in the center, receiving training nacessary to enhance parent/staft relations,
and being available for parent suppor, i.e. providing answers and commaents to parent
concems on a daily basis as needed to include information on personal living skills,
resource managemaent and other similar topics.
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In an effort to promote the self-sufficiency of the Head Start family, the Head Stant
Nutrition Component shail commit to job-specific training for parents through parent
volunteerism in the centar and vocational training offered at Pulaski Vocationat
Technical School.

Parent volunteerism in the center for the Head Start Nutntion Component shall provige
the parent with the opportunity to develop knowledge and skills necessary for a
successfui bid for employment in a variety of foodservice settings. The knowledge and
skills addrassed shall include, but are not limited to, sanitation and food satety,
inventory control, purchasing, and quantity food prodtction.

Outside the center, the Mead Start parent shall be offarad the opportunity to recewve
formal, comprehensive vocational training in foodservice and nutrition. This
opportunity shall be offered tc Head Start parents at no cost as it is taught by the
Nutrition Coordinator, qualified voiunteers, or qualified personnel paid by the Head
Start Nutrition Component. All matarials and supplies are also paid by the Head Start
Nutrition Component.

Each course shall meat the approval of the Pulaski Vocational Technical Schooi and
credited according to th. school's policy. Each course shall aiso meet certification
requirements of the Dietary Manager's Association (OMA). Head Start parants shall
participate in and complete any or all of the course work in the cycle; howevaer, t may
not be eligible for credit by the Pulaski Vocational Technical School or the DMA unless
the parent has a high school diploma or a GED. For those parents committed to the
training and completing all six (6) courses in the cycle, but not having a high school
diploma or a GED, the Head Start program will award a ‘Foodservice Management
Training” certificate. This may serve as verification to potential employers that the
Head Start parent applying for employment has exhibited competency in foodsarvice
management skilis. For those parents only complating certain coursas, but not the
antire course cycle, and who do not have a high school diploma or GED, a centificate
of completion for the course will be prasente for the same purpose as that of the
*Foodservice Management Training® certificate.

Head Start parents shall be offered courses at a rate of one (1) course per semester to
completa a three (3) year cycie. After the completion of the third (3rd) year, the cycle
may be repeated. Head Start parents who have begun taking courses and who later
leave the Head Start program may continue to complete the courses offered in the
cycla. However, Head Start parents who presently haveé children enrclied in the Head
Start program or whose children have completed two (2) years ol Head Start and
graduated to Kindergarten shall be given first priority for enroliment into any course.
Other former Head Start parants shall be aenrolled into a course as space is available.
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The following is representative of the cycle of courses to be offered:

Program Year ) Semestar Qffered Course

1994-1995 Fall, 1994 Sanitation and Food Safety
1994-1995 Spring, 1995 Food and Nutrition Principles
1995-1996 Fall, 1995 Quantity Food Preparation
1995-1996 Spring, 1996 Principles of Economics
1996-1997 Fall, 1996 Foodsarvice Administration
1996-1997 Spring, 1997 Supervisory Management

The Pulaski Vocational Technical School shall provide tha facilities for classes,
including laboratory work. Classes shall be offered evary other Tuesday morning from
9:00 a.m. - 12:00 p.m. and every other Tuesday night from 6:00 p.m. - 9:00 p.m. The
morning and night class periods shall be the same lesson and conducted on the same
day. A parent may choose to attend the class period which baest fits their schedule
aven if their schedule requires fluctuation of their attendance from the morning period
to the night period and vice versa.

At the completion of the course cycle, all parants successtully completing the program
will be assisted by the Pulaski Vocational Technical School and the Head Stant
program in securing employment. These parents shaii be identified to potential
employers through the use of the school's job placement service, local personnel
agencies, community sponsors, Head Start materials, the news media, and other
available resources.

Upon being identified as a potential employee, a potential amployer may contact the
Head Start program for a character and employment reference for the Head Stant
parent who has applied for the position. This reference shali be based upon the
parent's participation in the Head Start program to include, but not limited to,
volunteerism, temporary employment, course complation, and leadership, i.e. Policy
Council. -

. Whaen a parant completes any of the six (6) courses offéred, the Head Start program

shall recognize the parent through use of Head Stant newslatters, news media, annual
Volunteer Banquet, attention to the parent's perscnal goals, and other resources and
means.

As an extension of achievement, Head Start parents shall be encouraged to be
involved in the Head Start Nutrition Component and be assartive on nutrition-related
issu@s, 1o include child hunger. These Head Start parents shall ba further encouraged
to become an advocate on behaif of the mission of the Haad Start Nutrition
Componant by promoting the succass of ina training program and recruiting other
parents to also become involved. Parents who are actively involved in the Head Start
Nutrition Componaent and display leadership skills shall aiso be petitioned to become
a represantative on the Head Start Policy Council and further the goais of the Head
Start Nutrition Component on behaif of children and families in the area.
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4) All staff, including administrative, receive education in principles of
nutrition and their application to child development and family heaith.
and ways t0 create a good physical, social and emotional environment
which supports and promotes deveiopment of sound food habits and their
role in helping the child and family to achievé adequate nutrition.

Prior to the beginning of the program year, canter staff and foodservice staft shall
recaive presarvice training. At this time, these staft shail be updated or. he current
nutrition servica plan and expectations for the program year. This preservica training
shall be scheduled for late August.

Newly hired administrative and center staff shall receive training by the Nutrition
Coordinator utilizing Arkansas Child Care Training, Chiid Care Centers, Level 1,
Manual 4. This training shall be scheduled as five (5) sessions to address all units of
this training. One (1) unit of the manual shall be presented at each session. The
participant, unit, and training date and time assignments may be found in the current
Nutrition Component program year calendar.

Newly hired Foodservice Nianagers and temporary staff shall receive training in basic
food and nutrition principles utilizing the Food for Today curriculum and foodservice
managemaent training utilizing the The Winning- Foodservice Manager home-study
course. Thesae training units shall be presented during the course of the year. Referto
the Nutrition Component program year calendar for schaduled dates and times as well
as for a list of participants scheduled for the training.

The Head Start Nutrition Componaent shall launch an awareness campaign in an effornt
to promota rapport between the community and Head Start, encourage volunteerism,
promote advocacy on the behalf of children and their nutritional needs, and involve
parsons in the effort to combat child hunger in the area. To facilitate this effort, the
Nutrition Coordinator and Foodservice Managers shall

1) distribute written solicitations to selected local réstaurants,

supermarkets, foodsarvice distributors, and other businasses and groups who
represent the interests of food and nutrition as well as those of the community,
and who are not actively involved in the Head Stant Nutrition Component; and

Q) schedul@ personal visits with the management or leadership of these
selocted businesses or groups. This is an effort to solicit a commitment to the
local Head Start Nutrition Component. The commitment may be represented by
monetary donations; labor contributions in the form of recruitment efforts to the
Head Start program, employee or membaer involvement in classroom nutrition
education, or like tasks; publicity for the efforts of the Nutrition Component
toward meeting the nutritional needs of children in accordance with the current
Dietary Guidelines for Amaricans, et cetera.
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The Head Start Nutrition Component will seek to maintain at feast ore (1) commur:ty
sponsor per Head Start center. These sponsors will be expected to contribute to the
promotion of their Head Start center. In return, the Head Start Nutrition Component
will award the sponsor(s) a “Certificate of Appreciation,” recognize the sponsor at the
annual Head Start Volunteer Banquet organized by the Parent Involvement
Coordinator, and publicize the sponsor's participation through use of the local media
and a Head Start Nutrition portfolio (a collection of news raleasas, fliers. activities,
photographs. et cetera) displayed to Head Start families and the community. Should
any center sponscr(s) choose to retract their commitment, the Head Start Nutrition
Component shall begin searching for another sponsor for the center.

Community sponsors shall be encouraged to employ Head Start parents, thus working
to destroy barriers to self-sufficiency and the extinction of child hunger in the area. The
Head Start Nutrition Component has committed to providing job-specific training to
Head Start parents in an effort to promote empioyment.

To further encourage community participation, the Nutrition Component shall
coordinate with the Heaith and Disability Services Mental Health Components to host
an annua. heaith fair for the community. Here, the Head Start Nutrition Component
shall enlist collage stude.its, majoring in home @conomics aducation or dietetics. local
nutrition professionals, i.e. WIC nutritionist, hospital dietitian; local educators
represanting vocationaltechnical schools, collegas, and/or universities with training
programs in the field of Food and Nutrition; and other professionais, as appropriate.

The Head Start Nutrition Component will also attempt to establish a time and location
for an exhibit in the Arkansas Hospitality Association, Exhibition Hall, at foodservice
distributor food shows; in the Scuthern Early Childhood Association, Arkansas
Chaptar, Exhibition Hall; ¢t cetera. At this time, sarvices of the Nutrition Component
shall be publicized. These services shall also be publicized in the local offices of food
assistance programs and community businesses.

Community sponsors and volunteers of the Nutrition Companent shali be oriented to
the Nutrition Component. This meeting shall discuss the goals and objectives of Head
Start, specifically the Nutrition Component. An orientation training for community
sponsors and volunteers shali be scheduled in September and January of the
program year.

Agency staft shail receive training in nutrition. These workshops shail be designed to
‘address diet management, meal planning, food purchasing, budgeting and monay
managemant, maternal and child nutrition, and other like topics. The Nutrition
Coordinator shall conduct a training interest survey to determine workshops to be
presented. These workshops shali then be scheduied during the months of October.
January and April for presentation during regular working hours, not to excesad one
and one-hatf (1 1/2) hours per workshop.

e) The plan shall make speciai provision for the involvement of

parents and appropriate community agencies in planning, implementing
and evaluating the nutrition services. It shall provide that:
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1) The Policy Council or Committee and the Heaith Services Advisory
Committee have the opportunity tc review and comment on the nutrition
services;

The nutrtion services plan and its related policies shall be presented to the Health
Sarvices Advisory Committee and the Policy Council in the summaer of each year.
Ravisions shall be made as needed based upon comments and sugge=ions from
membaers of the Advisory Committee and Policy Council. Upon finishing the tinal draft.
the plan and its relited policigs shali be represented to the Advisory Committee and
Policy Council for approval. The plan and its related policies shall meet the approval
of the Healith Services Advisory Committee and the Policy Council as evidenced by
the signature of the chairperson for each body.

2) The nutritional status of the children will be discussed with their
parents;

Foodsarvice Managers and the Nutrition Coordinator shall conduct homa visits to
discuss the nutritional status of a child with his parent(s). Attention shall be focused
primarily on those children with referrad nutritional status as a resuit of the physical
examination. T -

3) Information about menus and nutrition activities will be shared
regularly with parents;

in an effort to promote parent invoivement, four copies of the menu shall be distributed
for posting in the center sach month. Menus shail also be printed in the Arkansas
Democrat-Gazette for réview by parents. The Nutrition Component shall submit
information to the Parent invoivement Coordinator for inclusion in the monthly Head
Start newslaiter printed by the Parent invoivement Component. A pre-printed
informational news!etter focusing on the Health, Nutrition and Disabilities/Mental
Health Components shail aiso be distributed monthly for parent information.
Miscellaneous nutritional information, i.e. canning and preserving food, food
assisiance programs, sharing meaitimes with children, shall be made available tor
distribution to parents. The Food...Early Choices curriculum parént handouts shall be
made available at the end of the day for the lesson presented on that day.

_Parents shall be encouraged to parnticipate in the Nutrition Component by

1) Helping to establish or update statemer.s of philosophy or palicies,

2) Participating in planning the menus (within established guidelines),

3) Taking turns preparing lunch in the center,

4) Contributing recipes for foods their children particularly like,

5) Acting as chaperones for nutrition-related field trips,

6) Working with groups of children on cooking projects,

7) Making materials for nutrition laarning activities,

8) Collecting appropriate food packages and other props to be used in role-
playing activities,
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g) Being the supervising adult at meal tables, and
10) Conferring with caregivers or teachers about feeding problems.

Source: Berman, M.PM., R.D., Christine and Jacki Fromer, Meals Without
Squeals, Child Care Feeding Guide & Cookbook, Bull Publishing Co.. 1991
p.14)

4) Parerits are informed of the benefits of focd assistance programs;

Information related to food assistance programs, i.@. Food Stamps; The Supplemental
Food Program for Women, Infants and Children (WIC); Child Nutrition Programs
(CNP); Commodity Distribution, shall be made availabie for distribution to parents.
The Nutrition Coordinator shall respond to questions and commants on these
programs when attending the parent meetings and at other times as needed.

5) Community agencies are enilisted to assist eligible families
participate in food assistance programs.

The Nutrition Coordinator shall be informed as to community rasources for families, ..
food assistance programs. Community resourc)s shall be enlisted as indicated by
parent need to supply information via presantations or printed material. This -
information shall be presented at parent meetings or distributed through parent
handouts or newsietters.

f) The plan shall provide tor compliance with applicable local, State
and Federal sanitation laws and reguiations for food service operations
including standards for storage, preparstion and service of food, and
negith of focd handiers, and for pesting of evidence of such compliance.
The plan shail provide also, that vendors and catecers supplying food
and beverage comply with similar applicable laws and regulations.

The Nutrition Component vendors shall be bound by a legal and signed contract
stating their compliance with local, State and Federal sanitation and environmental
laws.

The Head Start foodservice areas shail meet the approval of the Arkansas Department
of Heaith, Division of Sanitarian Services as evidenced Dy the dispiay of the Food

_ Establishment Permit or current health department inspection report in each
foodservice area.

Foodsarvice Managers, temporary staff, and voluntesrs shail present a current haaith
card upon reporting for work in the center foodsarvice area. This health card shall 3
posted in the center in which the person reporns to work.

g) The plan shall provide for dirsction of the nutrition services by
qualified full-time staff nutritionist or for perlodic and regulariy schecule
supervision by a qualifled nutritionist or dietitian ag defined in the Head
Stert Guidance material. Aiso, the plan shall provide that all nutrition
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services staft will receive preservice and in-service training as necessary
to demonstraté and maintain proficiency in menu planning, tfood
purchasing, food preparation and storage, and sanitation and personal
hygiene.

The Head Start Nutrition Component presently amploys a full-time staff nutritionist.
Prisciila Lester. the Head Starnt Nutrition Coordinator, has a Bachelor of Science in
Education degree in Home Economics with nine (9) hours of graduate education
specifically in the field of Food and Nutrition. She carries one and cne-haif (1 1/2)
years of pediatric food and nutrition experience through employment at Arkansas
Children's Hospital, Little Rock, Arkansas, and alsc one and one-haif (1 1/2) years of
teaching experience at the secondary lsvel. She is credentialed with an Arkansas
Teacher's Caertificate in sacondary vocatnal home economics (including adult
education) as well as middle school home economics . This certificate enables her to
develop and conduct credited inservice trainings and coursas in the areas of Human
Development, Family Living Skills, Occupational Child Care, Occupational Food and
Nutrition. Occupational Clothing, Interior Design, Clothing and Textiles, Child
Development and other such related studies.

The Nutrition Component also employs a Nutrition Consuitant. Ruth Pasley, M.S.,
R.D.. L.D.. a registered, licensed dietitian, possasses a Bachelor's degree in Foods
and Nutrition, Master's degree in Institution Management and fifty-seven (57) credit
hours in the field of Special Education. Her thirty (30) years of work experience
include teaching at the coliege level, consulting in nursing homes and a residential
children’s tacility, and performing clinical and administrative dietetic responsibilties.
She currently is the Assistant Director of Clinical Nutrition and Research at Arkansas
Children's Hospital in Little Rock, Arkansas. She contrioutes professional input into all
aspects of the Nutrition Component and acts as an advocate for the Head Start
Nutrition Component and the children it serves.

In addition to the sch~"_ Jied preservice training and any nacessary training using the
Food for Today curriculum and The Winning Foodservice Manager home-study
courss, Foodsarvice Managers and temporary staff shall receive inservice training
throughout the year to address necessary concerns within the Nutrition Component.
Three (3) mandatory inservice trainings shall be required of Focdservice Managers
and temporary staff to develop awareness for three (3) major areas of concern within
the Nutrition Component. These shali be 1) Food Storage and Safety, 2) Hazardous
Communication, and 3) Kitchen and Fire Safety. These mandatory inservice trainings
shall be conducted by the Arkansas Department of Health, Division of Sanitarian
Services: United States Department of Labor, Occupational Safety and Heaith
Administration (USDUOSHA) Consuitants; and the North Littie Rock (NLR) fire
department, respectively. Foodservice Managers who exhibit proficiency in any of the
specific insarvice topics will be assigned to conduct that inservice training.
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h) The pian shall provide for the establishment and maintenance of
records covering the nutrition services budget, expenditures for tood.
menus utilized, numbers and types of meals served daily with separate
recordings for children and aduits, ingpection reports made by heaith
authorities, recipes and any other information deemed necessary for
efficient operation.

Foodsarvice records shall be maintained for three (3) years prior to the current year.
Records covering the 1) nutrition services budget. 2) expenditures for food, 3) menus
utilized, 4) recipes utilized, and 5) staff training related to the Nutrition Component
shall be retained in the Centrai Office.

Records covering the 1) numbers and types of maeals served daily with separate
recordings for children and adults, 2) inspection reports made by health depantment
authorities, 3) special dietary needs documentation, 4) daily temperature 10gs. 5) hot
food temperature logs (for those centers involved in transport cnly), 6) center transfers,
7) food and equipment inventory racords, 8) meal evaluations and 9) maintenance
orders shall be retained in the center files located either in the foodservice area or the
center office, as appropriate.
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Children and Families: Nutrition
Education for Health and Employment

Having reviewed and commented on this Head Start nutrition sarvices plan, we do
endorse this plan as an acceptable proposal for the function of the Nutrition
Component for the 1994-1995 Program Year.

Heaith Services Advisory Committee, Chairperson

Date of Approval

Policy Council, Chairpe .on

Date of Approval




